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Autumn menu

Pear and gorgonzola salad

“Zakhapari” chocolate style honey cake

890 T.
680 .
1100 T.

620 .

660 r.
340 .
400 T.
360 T.
330
300 T.

1290 T.

1950 T.
440 T.

420 T.
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Porridge 400 T.
.1.: rle d eggs ......................................................................... or
C heesecakes ..................................................................... o
R .(.) ast beeferSChetta .................................................... oo
.S. almon bruSChetta ......................................................... o

Company Dishes

Rooster with chestnut sauce 8000 .
and "idaho" potatoes

Turkey and truffle risotto 16000 T.
(fOV 5‘9 pCVSOVlS)
Sea bass in salt 15000 T.

served with eggplant tempura and caviar sauce
(for 5-9 persons)

"Lavash" flat bread 8or.

Bread basket 300 T.

Focaccia 420 T.
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Seafood on ice / Rolls

Sea hedgehog 1 picce J00 .
e -
e or
Gt el wih el and ot o
e or
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and tCl’ldCI’ crab

T amag .(.) . ee] m HS .............................................................. o0t

Tempura I'OllS Wlth eel and salmon IISO T.
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Cold Starters

Ajapsandal (Georgian) 610 T.
bakcd ngplant, sweet pepper and tomatoes wll:h SpiCCS

"Pkhali" string bean bolls (Georgian) 550 T.
"Pkhali" spinach bolls (Georgian) 595 T.
"Pkhali" beetroot bolls (Georgian) 510 T.
Fried eggplant rolls with walnuts (Georgian) 680 T.
"Satsivi" chicken with walnut sauce (Georgian) 750 T.
Bull tenderloin tartare 1200 T.

Salmon or tuna tartare of your choice and guacamole 1350 T.

Guacamole with focaccia 940 T.
Burrata and tomatoes 1100 T.
Pickles 750 T.
Cucumbers, tOT’natOCS, mushrooms, Cabbage in gCOVgian, ramsons

"Pkhali" assorted bolls (Georgian) 630 1.
beetroot, spinach, string bean

Assorted Georgian cheeses 690 .
mereti, suluguni, smoked suluguni

Fresh vegetables 920 T.
Assorted cheeses 2650 .
camembert, stracciatella, burrata, truffle cheese, parmesan

Assorted meat 2550 T.

roast beef, chorizo, salami, parma ham

Assorted fish 2550 T.

mackerel, eel, lightly salted salmon
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Georgian vegetable salad with spices 790 T.
N S0
T o
Vegan gre T 5o
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G tlge : prawns .................................... -
T Wlthtlger prawns ................................ o
e o
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stracciatella

Mixed green salad, roast beef and stracciatella 1480 .
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Hot Starters

"Lobio" in megrel (Georgian)
mashed stewed red beans with spices and herbs

"Mtchadi" cornmeal tortilla
with suluguni cheese (Georgian)

Tiger prawns tempura and chili sauce

"Mtsvane" Georgian green Vegetable soup

"Khartcho" Georgian beef broth soup

with rice and spices

Green pea cream soup
with stracciatella

Red tomato soup with vongole,
mussels and white fish

590 1.

520 T.

710 T.
ITOO0 T.
1300 T.

1300 T.

SIO I.

690 r.

690 r.
790 T.
790 T.

960 T.

I100 T.
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Bakery / Pizza

"Penovani” Georgian pufl pastry cheese pie 450 T.
Georgian pie with potato and cheese 460 1.
"Khachapuri" Adjarian cheese pie 490 T.
Ossetian pie with spinach and cheese 640 1.
"Khachapuri" megrelian cheese pie 710 T.

"Khachapuri” cheese pie with garganzolla and pear 740 T.

Margarita pizza 840 .
Chorizo pizza 990 T.
Stracciatella pizza 970 T.
Chicken pizza 990 T.
Four cheeses pizza 1100 T.

Pasta / Risotto

Orzo of your choice 760 /860 T.

with grilled chicken / with tiger prawns

Risotto with wild mushrooms 780 r.
Risotto with green Vegetables 990 T.
and strachatella

Risotto with tiger prawns 950 T.
Casarecce with veal cheek meat 790 T.
Paccheri with tiger prawns 960 T.
Fettuccine with salmon 1400 T.

Fettuccine with sea food 1200 T.
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Meat & Poulery / Fish & Seafood

"Solyanka" in georgian 830 r.

veal with onion, adjika, tomatoes and cilantro

"Dolma" lamb wrapped in grape leaves 890 r.
"Tabaka" pan-fried chicken 1300 T.
Duck leg and potato gnocchi 1100 T.
TRAMPLIN burger and fries 1200 T.
Beef Stroganoff with wild mushrooms 1260 T.
Veal cheek meat with cep mousse 1350 T.
Sea bass by Chef 1200 T.
Rapana and mussels with cream sauce 1800 .
Octopus 3100 T.

served with grilled young tomatoes and beurre blanc

Steak / Barbecue

Chicken thigh shashlik 870 .
Beef tenderloin 1700 T.
Lamb kebab 1150 T.
Bull tenderloin and spinach 1900 T.
Rib eye 5950 T.
Lamb chops shashlik 2450 T.
Dorado 1700 T.
Sea bass 1700 T.
Salmon 2050 T.
Vegetables 650 T.
Potato 490 T.

Champignons 640 T.
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Mashed potatoes 550 T.
French fries and parmesan 580 T.
Wild rice 650 1.
Asparagus 1300 T.

Georgian sauce

"Satsibeli" tomato-greens souce 200 T.
"Tkemali" cherry plum souce 200 T.
"Ajika" red hot pepper spicy souce 200 T.
Sour cream 150 T.

Pesto sauce 320 T.
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Desserts

Honey cake 420 T.
Wl or
App]estrude G o
w Poleon ........................................................................ o
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Mermgue o o
Blueberry Ple ................................................................. o
R _
;'.1.\./.1.2.[ tsomn g .(.: .(.) 1. glan yogurt ........................................... o
"Matsoni" georgian yogurt with honey and walnuts 680 .
Ge Or glan homemade ]a m ............................................ o

white cherry / quince / dogwood

Sorbet / ice-cream of your choice 240 [ 220 1.

chocolate, lavender, mango, mspbewy, stmwberry, halvah, vanilla




